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The New Hampshire Farm to Restaurant Connection (NHFRC) links New Hampshire farm and food producers with New
Hampshire restaurants. NHFRC encourages and facilitates the purchase and use of local farm and food products for
restaurant meal preparation. Everyone benefits when fresh, local foods are part of restaurant fare.

The NHFRC is a collaboration of many organizations and individuals including:

NH Dept. of Agriculture, Markets & Food
www.agricuture.nh.gov

NH Made (formerly NH Stories, Inc.)
www.nhmade.com

NH Lodging & Restaurant Association
www.nhlra.com

Atlantic Culinary Academy
www.atlanticculinary.com

NH Farmers’ Market Association
www.nhfma.org

North Country Resource Conservation & Development Council
www.nhrcd.org

Slow Food USA, NH Convivia
www.slowfoodusa.org

In today’s global marketplace, we are more aware and concerned than ever about the sources of our food supply.
NHFRC creates a local food network. The resulting partnerships between New Hampshire eating establishments and New
Hampshire farmers and food producers have the potential to provide a multitude of benefits including:

--Indigenous food supply with unparalleled quality and taste experience

--Strengthening of our agricultural communities and sustaining our state’s rural landscape
--Education about locally grown food

--Consumption of more nutritious & healthy foods

--Promotion of New Hampshire restaurant businesses

NHFRC coordinates Growers Dinners, special events hosted by New Hampshire restaurants where the majority of the
meal is crafted from New Hampshire produced goods. Visit the website for a calendar of upcoming dinner events:

www.nhfarmtorestaurant.com



Using this Guide. . ..
Diners:
Use the Dining Guide to find great New Hampshire restaurants that use local goods in meals offered in their dining rooms.
Availability of many menu items is seasonal. If you're unsure what's local, be sure to ask. If your favorite restaurant isn’t
part of the NHFRC, send them our way for more information: info@nhfarmtorestaurant.com

Chefs:
Use the Product Resource Guide to source product for use in your restaurant or other eating establishment. These farms
and food businesses have a wonderful and diverse supply of goods available for sale.

Be sure to visit the Farmers’ Market portion of the Guide. The are 53 markets in communities across the state, where you

can purchase the freshest products and meet many farmers who sell to local restaurants.
* k k * * %

NH Farm to Restaurant Dining Guide
Restaurants serving NH grown and produced foods
Dartmouth-Lake Sunapee Region

Alden Country Inn

Darlene/Frank Godoy One Market Street, Lyme 03768

795-2222 Fax: 795-9436 info@aldencountryinn.com aldencountryinn.com
Maple syrup, bison & vegetables

Alphorn Bistro at Inn at Danbury

Alexandra/Robert Graf 67 NH Route 104, Danbury 03230

768-3318 Fax: 768-3773 info@innatdanbury.com www.innatdanbury.com
German, Austrian & Swiss comfort food, Wiener Schnitzel, Jager Schnitzel, Brat Wurst, Sauerbraten, Hungarian Goulash

Jack’s of New London

Jack Diemar/Jason Dacier 207 Main Street, New London 03257

526-8003 Fax: 526-8004 jack@jackscoffee.com www.jackscoffee.com
Café by day, Bistro by night

LaMeridiana Restaurant

Piero Canuto PO Box 66, Wilmot 03287

526-2033 Fax: 526-2033

Authentic Italian home cooking using seasonal produce grown locally and onsite, fresh vegetables served with main course

Peter Christian’s Tavern

Russ Sarles 195 Main Street, New London 03257

526-4042 Fax: 526-4910 boomwa02@hotmail.com www.PeterChristiansTavern.com
Soups, salads, sandwiches & heartier fare

The New London Inn Restaurant

Jerod Rockwell 383 Main Street, New London 03257

526-2791 JerodRockwell@hotmail.com www.NewLondonInn.net
Casual but contemporary food

The Old Courthouse
Monica Cashin 30 Main Street, PO Box 127, Newport 03773
863-8360 theoldcourt@aol.com www.eatatthecourthouse.com

Great North Woods Region
Juliet’'s—Mountain View Grand Hotel
Richard Larcom 120 Mountain View Road, Whitefield 03598
837-0045 Fax: 837-8884 richlarcom@MountainViewGrand.com www.MountainViewGrand.com
New American fine dining

Lakes Region
Corner House Inn
Don Brown 22 Main Street, PO Box 204, Center Sandwich 03227
284-6219 Fax: 284-6220 cornerhouseinn@firstbridge.net www.CornerHouselnn.com
Fresh seafood from the New England coast, broad menu of steaks, veal, lamb, locally raised venison, complimented by local organic
Produce

Georges Diner

Roger Rist 10 Plymouth Street, Meredith 03253
279-8723

Breakfast, lunch & dinner, home cooked comfort food

Shibley’s at the Pier
Dave Shibley Route 11, Alton Bay 03810
875-3636 SShibs@worldpath.cnet



Specializing in American cuisine, serving lunch & dinner, great food & service, indoor & outdoor seating on Lake Winnipesaukee

The Manor on Golden Pond

Jeffrey Woolley

Box T, Holderness 03245

968-3348 Fax: 968-2116 chefjeffwoolley@adelphia.net www.manorongoldenpond.com

The Waterwheel Breakfast & Gift House

Tricia/Kevin Arakelian 1955 Presidential Highway, Jefferson 03583
waterwhl@ncia.net

Our own maple syrup is sold in gift shop, our own fudge

The Woodshed
Lyn Seley PO Box 400, Moultonborough 03254
476-2311 woodshed@worldpath.net www.thewoodshedrestaurant.com

Prime rib, fresh seafood, steaks, lamb chops, lobster & more

The Yankee Trail Motel & Restaurant
Bill/Sharrie Waldrip
430 Route 3, Holderness 03245
1-800-972-1492 Fax: 968-3535 ytm@worldpath.net www.yankeetrail.com
Breakfast only; delicious array of omelets, pancakes, French toast & more
Merrimack Region
Baldwin’s on Eim
Nathan Baldwin 1105 Elm Street, Manchester 03101
622-5575 Fax: 622-4984 dine@baldwinsonelm.com www.baldwinsonelm.com
Seasonally inspired, regional American cuisine

Blake’s Restaurant
Ann Mirageas 46 Milford Street, Manchester 03102

623-7242 Fax: 623-7244 blakes@ttlc.net www.blakesicecream.com
Premium ice cream. Blake’s ‘Best of New Hampshire’ breakfast featuring local quality food products

Colby Hill Inn

Jeannine Carney, Chef 3 The Oaks, Box 779, Henniker 03242

428-3281 Fax: 428-9218 chef@colbyhillinn.com www.colbyhillinn.com
Contemporary New England cuisine in a fine dining environment

Cotton

Jeffrey Paige 75 Arms Street, Manchester 03101

622-5488 Fax: 627-4529 starfish@grolen.com www.Cottonfood.com

Menus change seasonally with a focus on American regional cuisine

Lazy Lion Café

Sarah Lion 4 North Road, Suite 4, Deerield 03037

463-7374 Fax: 463-7271 (call ahead) slion@lazylioncafe.com www.lazylioncafe.com
Light fare: sandwiches, soups, salads, etc.

Makris Lobster & Steak House

Greg Makris 354 Sheep Davis Road, Concord 03301

225-7665 www.EatALobster.com
Fresh seafood & meats, banquet service, bar & limo services

Michael Timothy’s Bistro

Michael Buckley 212 Main Street, Nashua 03060

595-9334 Fax: 880-0446 MichaelTimothy@Verizon.net www.MichaelTimothys.com
International cuisine featuring Western European, Asian & American influences

T-Bones Great American Eatery

Mark A. Fenske 19 Technology Way, Nashua 03060

785-6400 Fax: 673-8857 mfenske@aol.com www.T-Bones.com
Casual full service dining, American fare, traditional ethnic & regional American

The Seedling Café

Joshua Enright 9 Water Street, Nashua 03060

594-4002 Fax: 594-4027 jdenright02@msn.com
Local, seasonal, organic ingredients in all foods prepared

The Shaker Table at Canterbury Shaker Museum

Chef Sebastian Carosi

288 Shaker Road, Canterbury 03224

783-4238 Fax: 783-9152 GShattuck@shakers.org www.Shakers.org
Wonderful restaurant featuring produce from our own organic gardens, serving lunch & dinner

Monadnock Region



Lilly’s on the Pond

Suanne Yalesias PO Box 194, Rindge 03461

899-3322

Full service restaurant. Wide range of American dishes & some international dishes for lunch & dinner, steaks, chicken, seafood, pasta,
pork & lighter fare

The Inn at East Hill Farm

Sheri St. Laurent 460 Monadnock Road, Troy 03465

242-6495 Fax: 242-7709 info@east-hill-farm.com www.east-hill-farm.com
We offer a menu of tastefully prepared, fresh, wholesome foods, designed to please a hearty & healthful appetite

Seacoast Region
Crescent City Bistro & Rum Bar
Kevin Hahn & Chris Kozlowski 83 Washington Street, Dover 03820
742-1611 Fax: 749-9006 info@crescentcitybistro.com www.crescentcitybistro.com
Authentic New Orleans Cajun/creole cuisine

Galley Hatch Restaurant

Jonathan Avslanian 325 Lafayette Road, Hampton 03842

926-6152 Fax: 929-4490 chefavslanian@aol.com www.galleyhatch.com
Steak, special salads, seafood, fried or broiled, very diverse menu

Jumpin’ Jays Fish Café

Jay McSharry 150 Congress Street, Portsmouth 03801

766-3474 Fax: 766-0009 jumpinjays@hotmail.com WWW.jumpinjays.com

Located just 2 blocks from Market Square, Jay’s has become an overnight institution among locals who appreciate exceptional seafood.
Four to 6 varieties of fish appear on an ever-changing “Catch of the Day” menu.

L’Esprit Restaurant (at Atlantic Culinary Academy)

Jay Curcio & Stephen Hunn, Chef Instructors 181 Silver Street, Dover 03820

750-1504 Fax: 750-1513

Student run restaurant featuring local foods and the techniques of classical cuisines. Open for lunch and dinner Wednesday-Friday.
Reservations suggested.

Little Louie’s Fish House

Lou Hamel 364/384 Central Avenue, Dover 03820

834-6961 Fax: 834-6964 www.littlelouies.com

Drawing on Asian and American influences, we offer a fresh fish menu from catches brought in daily from wharves and markets
throughout the East coast.

Radici
Leo Gagnon 142 Congress Street, Portsmouth 03801
373-6464 Fax: 766-0009 radicirestaurant@hotmail.com www.radicirestaurant.com

Authentic tastes of Italy’s old country, enjoy time together with family and friends, with fabulous food, great wine, music and food.

The Portsmouth Brewery

Ben Bilodeau/Brennen Rumble 56 Market Street, Portsmouth 03801

431-1115 Fax: 431-3610 ben@Portsmouthbrewery.com www.Portsmouthbrewery.com

NH'’s original brew pub offering a wide variety of craft beers and fresh food. Anywhere from pizzas and burgers to fresh catch of the day
and naturally raised beef.

Three Chimneys Inn

Jennifer Lerz & Ted McCormack, Chef 17 Newmarket Road, Durham 03824

868-7800 Fax: 868-2964 marketing@threechimneysinn.com www.ThreeChimneysinn.com
Zampa

Julie DiTursi 8 Exeter Road, Epping 03042

679-8772 www.zampa.com

Eclectic Mediterranean influenced bistro fare proudly offering handmade pasta, the highest quality small farm-raised meats and fish,
locally grown and organic produce, unique imported provisions, locally crafted beer, sodas, gelato and ice cream.

White Mountains Region

Coyote Girill
Sean Stout PO Box 386, Waterville Valley 03215
236-4919 Fax: 236-8200

Creative American, fresh meat, seafood, vegetarian meals

Mount Washington Resort at Bretton Woods

Chip Steward Route 302, Bretton Woods 03575

278-1000 info@mtwashington.com www.mtwashington.com
From elegant four course to casual pub fare to hearty country breakfast, there is something for everyone

Stonehurst Manor
Peter Rattay 3351 White Mountain Highway, North Conway 03860
356-3113 www.StonehurstManor.com



Full service Inn with restaurant

Sugar Hill Inn
Orlo Coots Route 117, Sugar Hill 03585
823-5621 info@sugarhillinn.com www.sugarhillinn.com

Creative New England cuisine

The Restaurant at Sunset Hill House
Nancy Henderson 231 Sunset Hill Road, Sugar Hill 03586
823-5522 Fax: 823-5738 Innkeeper@sunsethillhouse.com www.sunsethillhouse.com
Three-time “Best of NH” winner, acclaimed fine dining, “Chaine de Rotisseurs” member.
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NH Farm to Restaurant Product Resource Guide
NH farms and food businesses available to supply restaurants

Baked Goods
Abigail’s Bakery
Jenny Chartier 352 South Sugar Hill Road, Weare 03281
529-0782 info@abigailsbakery.com www.abigailsbakery.com
Organic New England style breads, rolls, pizza crusts, baguettes, all made from scratch, using the finest ingredients, hand shaped and
baked in time worn ovens

Someday Farm

Barbie Tilton 65 Pickard Road, Canterbury 03224

783-9436 somedayfrm@aol.com www.somedayfarm.com
Baked goods

Berries
Beaver Pond Farm
Rebecca Nelson 50 McDonough Road, Newport 03773
542-7339 bpf@nhvt.net www.beaverpondfamr.us
Raspberries & blueberries
Berry Hill Farm
Caroline Robinson 61 Stratham Heights Road, Stratham 03885
772-6646 Fax: 773-9651 caroline@jamberries.com

Certified organic strawberries, raspberries, blackberries, black raspberries & blueberries

Edgewater Farm

Anne & Pooh Sprague/Mike Harrington 99 River Road, Plainfield 03770

298-8391 Fax: 298-8635 anne@edgewaterfarm.com www.edgewaterfarm.com
Strawberries, blueberries & raspberries (summer & fall)

Spring Ledge Farm

Tasha Dunning 37 Main Street, New London 03257

526-6253 Fax: 526-6679 info@SpringLedgeFarm.com www.SpringLedgeFarm.com
Strawberries

Weather Hill Farm
Charlie/Joanne Burke PO Box 68, Sanbornton 03269

286-4282 Fax: 286-4797 CRJoBurke@earthlink.net
Berries
Beverages
A & E Custom Coffee Roastery
Emeran Langmaid 131 Route 101A Unit 1, Amherst 03031
578-3338 emeran@AERoastery.com www.aeroastery.com

Coffee and tea

Jewell Towne Vineyards & Winery

Colin Fox 65 Jewell Street, South Hampton 03827

394-0600 Fax: 394-7914 JewellTowneVineyards@hotmail.com www.JewellTowneVineyards.com
Wines from local grapes, reds, whites, rose & icewine

Squamscot Beverages

Dan Conner 120 Exeter Road, Newfields 03856

1-877-4ANH-SODA Fax: 778-0322 Dan@NHSODA.com www.NHSODA.com
24 flavors of old fashioned soda in glass bottles, NH'’s last independent bottler

The Black Bear Micro Roastery

Annie/Jim Clark 16 Burleigh Road, Center Tuftonboro 03816

569-6007 Fax: 569-6009 BBMR@uworldpath.net www.BlackBearCoffee.com
Small batch gourmet coffee



White Mountain Gourmet Coffee
Richard Clark 15 Pleasant Street, Concord 03301

228-3317 Fax: 228-9289 RC@whitemountaingourmetcoffee.com www.whitemountaingourmetcoffee.com
Roasted whole bean and pre-ground coffees, regional varieties, organic, flavored, dark roast and more
Dairy
Boggy Meadow Farm
Marcus Lovell Smith 13 Boggy Meadow Lane, Walpole 03608
756-3300 Marcus@LovellSmith.com www.boggymeadowfarm.com

Several types of farmstead cheese, including a Swiss, a smoked cheese, an aged cheese, etc.

Echo Farm Puddings

Courtney Hodge 573 Chesterfield Road, Hinsdale 03451

336-7706 Fax: 336-5964 Courtney@echofarmpuddings.com www.echofarmpuddings.com
Premium, all natural refrigerated puddings made on our certified humane dairy farm, 6 oz. & 1 Ib. tubs

Full Moon Farm

Terri Melville 173 Estes Road, Rochester 03867

332-7440 Fax: 978-0611 fullmoondairy@hotmail.com

Raw milk, goat cheese, Chevre (plain, boursin, black pepper, toasted sesame), feta, ricotta, farmhouse; delivery available; products
sold at Manchester, Concord and Seacoast farmers’ markets

Garfield’s Smokehouse
Don Garfield/Liz Taylor PO Box 236, Meriden 03770

469-3225 Fax: 469-3298 smokey@garfieldsmokehouse.com www.garfieldsmokehouse.com
Gourmet smoked cheese

Mack Hill Farm

Lisa Richards 35 Mack Hill Road, Marlow NH 03456

446-6261 lisa@mackhillfarm.com www.mackhillfarm.com

Cheese, yogurt

Spasso Foods

Curtis Grace 155 Middle Road, Brentwood 03833

580-1725 Curtis@Spassofoods.com www.Spassofoods.com
All natural Italian gelato & sorbetto

Sweet Scoops

Brijid/Brian Murray 191 Crawley Falls Road, Brentwood 03833

642-4111 Fax: 642-4820 Brijid@sweetscoops.com www.SweetScoops.com
Premium frozen yogurt in over 20 flavors

Via Lactea Farm/Brookfield Dairy
Jenny Tapper 366 Stoneham Road, Brookfield 03872

522-3626 Fax: 522-5213 atap@worldpath.net
Goat milk cheese: Chevre, flavored Chevre, feta, aged cheese, goat milk frozen yogurt
Flowers

Extraordinary Exterior Designs

Allison Harmon 545 Lime Kiln Road, Pike 03780

989-5554 danu@paigecomputer.com
Flowers

Gypsy Meadows Farm
Michael Smith PO Box 9, Plainfield 03781

675-2840 Fax: 675-2840 mlebsmith@earthlink.net

Cut flowers

Heron Pond Farm

Andre J. Cantelmo 299 Main Avenue, South Hampton 03827
591-8720 andre_cantelmo@yahoo.com

Cut flower bunches

Longhaul Farm LLC

Lorri Downs & H.O. Lenentine Route 113, PO Box 225, Holderness 03245
968-9381 Fax: 968-9381

Edible flowers

McLeod Bros. Inc.

Valerie McLeod/Kristine Mossey PO Box 789, Wilton 03086
673-3544 mosseyapples@aol.com
Flowers

Ramsbotham Riverview Farm
Carolyn Ramsbotham 54 Nute Road, Madbury 03820
742-0787 Jay@riverviewfarm.com www.riverviewfarm.com



Cut flowers & bouquets

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221
938-6186 Fax: 938-6186 dougtroy@mcttelecom.com
Flowers

The Educational Farm

Carol Whitson 174 Joppa Hill Road, Bedford 03110

472-4724 drtmrpony@aol.com www.theeducationalfarm.org
Organic cut flowers

Fruits
Apple Annie
Charles/Joan Pratt 66 Rowell Road, Brentwood 03833
778-8881 cpratt@exeter.edu

Fresh, low spray apples, peeled & sliced apples for cooking

Apple Hill Farm
Chuck/Diane Souther 580 Mountain Road, Concord 03301

224-8862 Fax: 224-8862 applehill@fcgnetworks.net www.applehillfarmnh.com
Apples

Appleview Orchard

Brad/Karen VanderPool 1266 Upper City Road, Pittsfield 03263

435-6483 Fax: 435-6486 inquiries@applevieworchards.com www.applevieworchard.com

Apples and cider

Beaver Pond Farm

Rebecca Nelson 50 McDonough Road, Newport 03773
542-7339 bpf@nhvt.net www.beaverpondfamr.us
Apples

Edgewater Farm

Anne & Pooh Sprague/Mike Harrington 99 River Road, Plainfield 03770

298-8391 Fax: 298-8635 anne@edgewaterfarm.com www.edgewaterfarm.com
Seasonal small fruits

Freemans Farm

John Peterson 792 Old Franconia Road, Bethlehem 03574
444-7650 Fax: 444-7650 Freeman@ncia.net
Fruits, vegetables, herbs, jams, jellies, chutney & pesto

Gould Hill Orchards

Erick Leadbeater 613 Gould Hill Road, Contoocook 03229

746-3811 www.gouldhill.com
Apples, peaches & pumpkins

Heron Pond Farm

Andre J. Cantelmo 299 Main Avenue, South Hampton 03827
591-8720 andre_cantelmo@yahoo.com
Small fruits

McLeod Bros. Inc.

Valerie McLeod/Kristine Mossey PO Box 789, Wilton 03086
673-3544 mosseyapples@aol.com
Apples

Meadow Ledge Farm

Ernie Roberts 612 Route 129, Loudon 03307
798-5860 Fax: 798-3320

Apples, pears, peaches, sliced apples and diced apples

Piermont Plant Pantry

Abby/John Metcalf PO Box 115, 143 Route 25, Piermont 03779

272-4372 Fax: 272-4372 Plants_7@yahoo.com

Vegetables in season, eggplant, peppers, tomatoes, sweet corn, summer squash, 8 types of winter squash & pumpkins

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221
938-6186 Fax: 938-6186 dougtroy@mcttelecom.com
Fruits

Herbs
4 J’'s Earthworks
Joan Jackson 4 Old Wakefield Road, Rochester 03868



332-5201 Fax: 332-4409 KJackson@worldpath.net
Herbs, in season

Apple Ridge

Tina Larochelle 151 Water Street, Boscawen 03303
796-2654

Cut herbs

Clough Tavern Farm

Naomi Scanlon 23 Clough Tavern Road, Canterbury 03224

783-4287 scalon6@juno.com

Varieties of gourmet garlic scapes and bulbs, hand selected seed, planted, harvested and packaged, grown organically, however, not
certified

Currier Brook Farm/Baker River Organics

Amy Friedrich 295 East Side Road, Wentworth 03282

764-5765 Fax: 764-5765 currierbrookfarm@peoplepc.com
Organically raised, non-certified vegetables, herbs, eggs & poultry

Extraordinary Exterior Designs

Allison Harmon 545 Lime Kiln Road, Pike 03780

989-5554 danu@paigecomputer.com
Herbs

Freemans Farm

John Peterson 792 Old Franconia Road, Bethlehem 03574
444-7650 Fax: 444-7650 Freeman@ncia.net
Fruits, vegetables, herbs, jams, jellies, chutney & pesto

Longhaul Farm LLC

Lorri Downs & H.O. Lenentine Route 113, PO Box 225, Holderness 03245
968-9381 Fax: 968-9381

Herbs

Ramsbotham Riverview Farm

Carolyn Ramsbotham 54 Nute Road, Madbury 03820

742-0787 Jay@riverviewfarm.com www.riverviewfarm.com
Basil

Someday Farm

Barbie Tilton 65 Pickard Road, Canterbury 03224

783-9436 somedayfrm@aol.com www.somedayfarm.com
Dried herbs and spices

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221
938-6186 Fax: 938-6186 dougtroy@mcttelecom.com
Herbs

Weather Hill Farm

Charlie/Joanne Burke PO Box 68, Sanbornton 03269

286-4282 Fax: 286-4797 CRJoBurke@earthlink.net
Herbs

Honey & Maple Syrup
Aucoin Farm
Matt Aucoin 22 Bear Hill Road, Henniker 03242
428-6103 mattaelk@yahoo.com www.aucoinfarm.com
Pure maple syrup and sugar

Beaver Pond Farm

Rebecca Nelson 50 McDonough Road, Newport 03773
542-7339 bpf@nhvt.net www.beaverpondfamr.us
Maple syrup

Bisson’s Sugar House

Lucien Blais 61 Cates Hill Road, Berlin 03570

752-1298 maplesug@ncia.net
Maple syrup, including Grade B for cooking

Clark’s Sugar House

David W. Clark 14 Currier Road, Langdon 03602

835-6863 sugarhouse1@earthlink.net
Low priced maple syrup for cooking & table use

Fuller’'s Sugarhouse



Dave/Patti Fuller 267 Main Street, Lancaster 03584
877-788-2719  Fax: 788-2719 info@fullerssugarhouse.com
Web: www.fullerssugarhouse.com

Pure maple syrup, maple cream, dry maple sugar & pure maple candy

Green Acres Farm

Roger/Barbara Proulx 475 School Street, Tilton 03276
286-3979/491-8476 greacres@worldpath.net
Maple syrup, maple candy, maple sugar

Kear-Wood Farms, LLC

Julie Morse 96 Richards Road, Wilmot 03287

526-6386 JJMorse@rds.net www.KearWoodFarms.com
Maple syrup

Mack Hill Farm

Lisa Richards 35 Mack Hill Road, Marlow NH 03456

446-6261 lisa@mackhillfarm.com www.mackhillfarm.com
Honey

McLure’s Honey & Maple Products

Division of Dutch Gold Honey Inc.

Christina Heath 46 North Littleton Road, Littleton 03561

444-6246 Fax: 444-6659 info@mclures.com www.mclures.com
Pure honey & pure maple syrup

Miles Smith Farm

Carole Soule/Bruce Dawson 56 Whitehouse Road, Loudon 03307

783-8907 Fax: 783-5987 www.milssmithfarm.net
Maple syrup

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221

938-6186 Fax: 938-6186 dougtroy@mcttelecom.com

Maple syrup

Tamarack Farm
Jim/Sue Snyder 125 Asby Road, Canterbury 03224
783-9226 saltcreek@aol.com
Maple syrup
Jams & Jellies
Apple Hill Farm
Chuck/Diane Souther 580 Mountain Road, Concord 03301
224-8862 Fax: 224-8862 applehill@fcgnetworks.net www.applehillfarmnh.com
Jams and jellies

From the Kitchen of Annie

Ann Curtis 30 Dragg Hill Road, Rindge 03461

899-6340 jamming@netryders.com
Jams & jellies

Someday Farm

Barbie Tilton 65 Pickard Road, Canterbury 03224

783-9436 somedayfrm@aol.com www.somedayfarm.com
Jams and jellies

Marinades, Pickles & Sauces
Apple Hill Farm
Chuck/Diane Souther 580 Mountain Road, Concord 03301
224-8862 Fax: 224-8862 applehill@fcgnetworks.net www.applehillfarmnh.com
Apple butter and chutney

From the Kitchen of Annie

Ann Curtis 30 Dragg Hill Road, Rindge 03461
899-6340 jamming@netryders.com
Pickles & relish

Green Moose Garden Inc.

Arthur Giannetti 8 Hooke Avenue, Kingston 03848

642-5377 Fax: 642-5377 Agiannetti@greenmoosegarden.com www.greenmoosegarden.com
Gourmet steak sauces & hot sauces

Harvest Thyme Herbs
Maryann/Dana Mullett 91 Dooe Road, Dublin 03444
563-7032 Fax: 563-7032 hthyme@yahoo.com www.harvestthyme.com



Herb dips, packaged with recipes, will sell in bulk for culinary use and consumer packages for resale

Ledge Top Sugar House

David Boudrias/Dona Drapeau 25 Oak Street, Boscawen 03303
753-9354 Fax: 753-9354 ledgetop@verizon.net
Maple barbecue sauce from pure maple syrup

Nancy’s Specialty Foods

Nancy Brown 154 Farrington Corner Road, Hopkinton 03229

223-5985 Fax: 223-5985 wcdnpb@comcast.net

Balsamic vinegarette salad dressing & marinade. Available by the gallon or 500 and 250 ml. bottles

Peter Christian’s Tavern

Russ Sarles 195 Main Street, New London 03257

526-4042 Fax: 526-4910 boomwa02@hotmail.com PeterChristiansTavern.com
Mustards

Someday Farm

Barbie Tilton 65 Pickard Road, Canterbury 03224

783-9436 somedayfrm@aol.com www.somedayfarm.com
Vinegars, mustards and dipping oils

Meats
Atwell Hill Bison Farm
Teresa/Doug Muzzey 573 Atwell Hill Road, Wentworth 03282
764-5810/9041
100 percent natural bison meat, steaks, roasts, ground bison, stew meat, head mounts & hides

Aucoin Farm

Matt Aucoin 22 Bear Hill Road, Henniker 03242

428-6103 mattaelk@yahoo.com www.aucoinfarm.com
Elk meat, ground or cuts

Bonnie Brae Farms

Henry Ahern & Cindy Downing 601 Daniel Webster Highway, Plymouth 03264

536-3880 Fax: 536-2649 admin@bonniebraefarms.com www.bonniebraefarms.com

Farm raised venison, wholesale & retail cuts, roasts, burger, stew meat, steaks, sausage, osso buco & smoked products

Cabin View Farm

Raymond & Terry Garcia 1223 Slate Ledge Road, Littleton NH 03561-3415
444-0248 cabinviewfarm@roadrunner.com
Free range chicken, turkeys, eggs, smoked turkeys and chickens

Celtic Moon Elk Farm

Donn Cann 15 Stagecoach Road, Plainfield 03781

448-6418 CelticMoonElk@aol.com

Offer USDA inspected elk meat, including, roasts, steaks, sausage, ground and patties. Orders over $500 delivered at no charge.

Currier Brook Farm/Baker River Organics

Amy Friedrich 295 East Side Road, Wentworth 03282

764-5765 Fax: 764-5765 currierbrookfarm@peoplepc.com
Organically raised, non-certified vegetables, herbs, eggs & poultry

Fox Country Smoke House LLC

Matthew Fox 164 Brier Bush Road, Canterbury 03224

783-4405 Fax: 783-0259 smokedfood@aol.com www.foxcountrysmokehouse.com
Quality country smoked products, boneless ham, bacon, Irish bacon, many varieties of kielbasa, cheese, sausages

Garfield’s Smokehouse

Don Garfield/Liz Taylor PO Box 236, Meriden 03770

469-3225 Fax: 469-3298 smokey@garfieldsmokehouse.com www.garfieldsmokehouse.com
Smoked ham & bacon

Kear-Wood Farms, LLC

Julie Morse 96 Richards Road, Wilmot 03287

526-6386 JJMorse@rds.net www.KearWoodFarms.com
Farm raised natural elk meat low cholesterol, high iron and protein (no hormones, antibiotics)

Lasting Legacy Farm

Wendy Berry 148 Second Crown Point Road, Barrington 03825
332-6348 Fax: 335-4623

Naturally raised beef, pork, chicken, turkey and lamb

Ledge Top Sugar House
David Boudrias/Dona Drapeau 25 Oak Street, Boscawen 03303
753-9354 Fax: 753-9354 ledgetop@verizon.net



All types of meat and fish

Mack Hill Farm
Lisa Richards 35 Mack Hill Road, Marlow NH 03456
446-6261 lisa@mackhillfarm.com www.mackhillfarm.com

Lamb, pork, chicken, eggs

Miles Smith Farm

Carole Soule/Bruce Dawson 56 Whitehouse Road, Loudon 03307

783-8907 Fax: 783-5987 www.milssmithfarm.net
Low fat Scottish Highland beef

Mountain View Red Deer

Steve Farris 109 King Road, Hill 03243

934-6249 mtviewreddeer@hotmail.com
Venison & venison products

North Country Smokehouse

Michael Satzow PO Box 1415, 471 Sullivan Street, Claremont 03743

800-258-4304 Fax: 543-3016 Mike@NCSmokehouse.com www.NCSmokehouse.com
Andoville sausage, applewood bacon, all natural ham & bacon, smoked turkey

The Educational Farm

Carol Whitson 174 Joppa Hill Road, Bedford 03110

472-4724 drtmrpony@aol.com www.theeducationalfarm.org
Organic turkey, grass fed beef and organic grass fed milkers

Winrose Farm

Bob Jennings 103 Francestown Road, Greenfield 03047

547-3390 Fax: 547-2253 winrosefarm@aol.com www.winrosefarm.com
All natural, pasture raised pork and turkey

Yankee Farmer’s Market LLC
Keira Farmer 360 Route 103 East, Warner 03278

456-2833 Fax: 456-3060 KFarmer@mcttelecom.com www.YankeeFarmersMarket.com
Buffalo (bison) farm selling & distributing meat, locally raised venison, elk, ostrich, pork and poultry
Vegetables

4 J’s Earthworks

Joan Jackson 4 Old Wakefield Road, Rochester 03868

332-5201 Fax: 332-4409 KJackson@worldpath.net
Organically (not certified) grown vegetables & herbs in season

Apple Ridge
Tina Larochelle 151 Water Street, Boscawen 03303
796-2654

Back River Farm

Garen Heller PO Box 6671, Portsmouth 03802

512-6066 garentee42@hotmail.com
Fresh vegetables in season

Beaver Pond Farm

Rebecca Nelson 50 McDonough Road, Newport 03773

542-7339 bpf@nhvt.net www.beaverpondfamr.us
Full line of summer vegetables & fall vegetables

Bly Farm
Vince Blandini 620 Center Street, Wolfeboro 03894
569-1411 Fax: 569-0511

Lettuce, summer squash, cucumbers, zucchini & tomatoes

Char-Belle Farm LLC

Roger Charbonneau 11 Casey Drive, Hooksett 03106

627-4879 CharBelle_Farm@Verizon.net
Hydroponically grown gourmet vegetables, requests for contract growing possible

Currier Brook Farm/Baker River Organics

Amy Friedrich 295 East Side Road, Wentworth 03282

764-5765 Fax: 764-5765 currierbrookfarm@peoplepc.com
Organically raised, non-certified vegetables

Edgewater Farm

Anne & Pooh Sprague/Mike Harrington 99 River Road, Plainfield 03770

298-8391 Fax: 298-8635 anne@edgewaterfarm.com www.edgewaterfarm.com
Seasonal vegetables & loads of greens



Esquire Farm

Bill Abdu 67 Circuit Road, Ossipee NH 03864

643-0466 esquire.farm@yverizon.net
Certified organic produce

Extraordinary Exterior Designs

Allison Harmon 545 Lime Kiln Road, Pike 03780

989-5554 danu@paigecomputer.com
Vegetables

Farmers Choice Inc.

Bill Galus 1 Homestead Place, Alton 03809
875-2556/978-808-4095

Native corn & fresh vegetables

Freemans Farm

John Peterson 792 Old Franconia Road, Bethlehem 03574
444-7650 Fax: 444-7650 Freeman@ncia.net
Vegetables

Green Acres Farm

Roger/Barbara Proulx 475 School Street, Tilton 03276
286-3979/491-8476 greacres@worldpath.net
Seasonal vegetables

Gypsy Meadows Farm

Michael Smith PO Box 9, Plainfield 03781

675-2840 Fax: 675-2840 mlebsmith@earthlink.net
High quality certified organic fresh vegetables

Heron Pond Farm

Andre J. Cantelmo 299 Main Avenue, South Hampton 03827
591-8720 andre_cantelmo@yahoo.com
Fresh vegetables

Longhaul Farm LLC

Lorri Downs & H.O. Lenentine Route 113, PO Box 225, Holderness 03245
968-9381 Fax: 968-9381

Certified organic vegetables

McLeod Bros. Inc.

Valerie McLeod/Kristine Mossey PO Box 789, Wilton 03086
673-3544 mosseyapples@aol.com
Sugar snap peas, grape and heirloom tomatoes, squash

Nelson Farms

William F. Nelson 44 Range Road, Strafford 03884
664-9973 WFNel@metrocast.net
Greens, tomatoes & most vegetables

Piermont Plant Pantry

Abby/John Metcalf PO Box 115, 143 Route 25, Piermont 03779

272-4372 Fax: 272-4372 Plants_7@yahoo.com

Vegetables in season, eggplant, peppers, tomatoes, sweet corn, summer squash, 8 types of winter squash & pumpkins

Ramsbotham Riverview Farm

Carolyn Ramsbotham 54 Nute Road, Madbury 03820

742-0787 Jay@riverviewfarm.com www.riverviewfarm.com
Specialty vegetables, some Thai, heirloom tomatoes, summer & winter squash, cucumbers & lettuce

Spring Ledge Farm

Tasha Dunning 37 Main Street, New London 03257

526-6253 Fax: 526-6679 info@SpringLedgeFarm.com www.SpringLedgeFarm.com
Vegetables & ornamentals

Stoneridge Farm

Doug Troy 330 Cressy Road, Bradford 03221

938-6186 Fax: 938-6186 dougtroy@mcttelecom.com
Certified organic vegetables, specializing in heirloom varieties

Weather Hill Farm

Charlie/Joanne Burke PO Box 68, Sanbornton 03269

286-4282 Fax: 286-4797 CRJoBurke@earthlink.net

Certified organic greens, herbs, berries & vegetables. Contract growing available
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NH Farmers’ Markets:

NH Farmers’ Markets New Hampshire Farmers’ Markets offer the colorful and tasty bounty of local farms and gardens all season long.
Enjoy the friendly, open air market atmosphere while shopping for fresh vegetables, fruits, flowers, locally prepared foods and specialty
items. There are 53 convenient Farmers’ Markets located throughout the state. For variety, quality, value and the chance to chat with
local farmers, visit a New Hampshire Farmers’ Market this season!

NH Farmers’ Market Association
Jack Potter, President
30 Lower Smith Road
Sanbornton NH 03269
528-1990
Email: info@nhfma.org
Web: www.nhfma.org

There is a farmers’ market close to you...

Dartmouth-Lake Sunapee Region
Canaan Farmers’ Market: On the Park, U.S. Rt. 4 & NH Rt. 118. June 21-August 30, 4-7pm; September, Tuesdays, 3-6pm. Regionally
grown fresh produce, fruits, meats, flowers, plants, syrups, prepared foods, baked goods and fine crafts. Two “Primavera Markets” will
take place on May 21 & 28, 10am-2pm; Harvest Market, October 8, 10-2pm. 523-4337. kushwood@valley.net.

Claremont Farmers’ Market: Broad Street Park. June 16-October 6, Thursdays, 4-7pm. Baked goods, fresh produce, flowers, meats,
fudge and local produce. 542-8687.

Cornish Farmers’ Market: Meetinghouse Green, Rt. 120, Cornish Flat. May-October, Saturdays, 9am-12pm. Baked goods, produce,
wood, maple syrup, beef, chicken, goat milk soaps and candles, plants, preservers, eggs and cheese. Easter, Thanksgiving, Christmas
markets and monthly special events. 542-6323, ARA8@earthlink.net.

Enfield Farmers’ Market: Huse Park, U.S. Rt. 4 & Main. June 29-October 12, 3-6pm. Variety of produce, fruits, jams, jellies, baked
goods, prepared foods, honey, maple products, meats: lamb, buffalo and beef, plants and quality crafts. Entertainment and special
events weekly. 632-7197/4519, EVA@interdial.net.

Hillsborough Farmers’ Market: Butler Park, West Main St. July 16-September 17, Saturdays, 9am-12pm. Produce, flowers, baked
goods, jellies, jams and occasional crafters. 464-4640. nhherm@tds.net.

Lebanon Farmers’ Market: Colburn Park, downtown Lebanon. June-September, Thursdays, 4-7pm. Locally and organically grown
produce, breads, baked goods, dairy, poultry and meat products, eggs, cheese, prepared foods, crafts, woolens, soaps and jewelry.
Live music at every market. 802-649-2724.

Newport Farmers’ Market: on the common, North Main St. June 10-October 7, Fridays, 3-6pm. Fruits, vegetables, plants, flowers,
breads, pastries, cookies, candies, cheese, milk, soaps, meats, eggs, preserves, wool products, assorted food concessions. 863-4847.
newportfarmersmarket@adelphia.net.

Warner Farmers’ Market: Town Hall lawn. July-October, Saturdays, 9am-12pm. Vegetables, produce, crafts, maple syrup, jellies,
flowers and baked goods. Warner Fall Foliage Festival in October. 456-3404.

Wilmot Farmers’ Market: Wilmot Town Green, near bandstand. July 9-October 1, Saturdays, 9am-12pm. Vegetables, baked goods,
meats, maple syrup, plants, honey, jams, jellies, cut flowers, herbal soaps, crafts and wool products. Local entertainment. 526-4802,
TownofWilmot@adelphia.net.

Great North Woods Region
Colebrook Farmers’ Market: 43 Colby St., Colebrook Feeds parking lot. July-October, Saturdays, 7:30-10:30am. Vegetables, fruits,
baked goods, maple products, pickles, jams, jellies and crafts. 237-4430.

Lancaster Farmers’ Market: Centennial Park. June-October, Saturdays, 9am-12pm. Certified organic produce, fresh local produce,
goat cheese, eggs, baked goods, pestos, jams, jellies, cut flowers, plants, maple syrup, free range chickens, honey, fruits, berries and
cider. 586-9832. lancasterfarmers@aol.com, www.NorthernNHFarmersMarket.com.

Lakes Region
Barrington Farmers’ Market: Rts. 9 & 125, across from Calef's Country Store. May-October, Saturdays, 8:30am-12pm. Produce,
flowers and eggs. 749-6944.

Farmington Farmers’ Market: parking lot rear of Bank of NH and library, corner of Main St. & Central St. May 7-October 15,
Saturdays, 8:30am-12pm. Farm products, vegetables, fruits, jams, jellies, pottery, homemade soap, baked goods, cut flowers, annuals,
perennials and crafts. 859-7861.

Laconia Farmers’ Market: Beacon St. East, upper parking lot, next to City Hall. June 25-October 1, Saturdays, 8:30am-12pm.
Vegetables, fruits, baked goods, jams, jellies, flowers, crafts, maple syrup, honey, goat cheese and milk and eggs. 267-6522.

Meredith Village Farmers’ Market: Community Park, Main St. July 28, August 4, 18, September 1, 15, Thursdays, 3:30-6:30pm. Fresh
produce, organic vegetables, goat milk soaps, honey, cut flowers, potted plants, local meat and baked goods. 279-9015.
jif@worldpath.net.



New Durham Farmers’ Market: Depot Rd., at the Post Office parking lot under the Pines. May 6-October 14, Fridays, 3-7pm. Farm
products, vegetables, fruits, berries, homemade soap, pottery, baked goods, cut flowers, annuals, perennials and crafts. 859-7861.

Plymouth Farmers’ Market: Church of the Holy Spirit Community Life Center, Highland St. July 14-September 29, Thursdays, 3-6pm.
Corn, tomatoes, cucumbers, squash, beans, peas, lettuce, beets, melons, cut flowers, meats, eggs and baked goods. 536-3823.

Rochester Downtown Farmers’ Market: Church of the Redeemer parking lot, 57 Wakefield St. May-October, Thursdays and Fridays,
3-6pm. Farm products, vegetables, fruits, jams, jellies, pottery, homemade soap, baked goods, cut flowers, annuals, perennials and
crafts. 859-7861.

Sanbornton Farmers’ Market: Sanbornton Historical Society’s Lane Tavern in Sanbornton Square, Rt. 132. June 24-September 30,
Fridays, 3-6pm. Agricultural crafts, baked goods, dairy, free range poultry and meat products, eggs, fiber goods and crafts, flowers,
fresh fruits, berries, herbs, honey, jams, jellies, potted plants, processed foods, seeds, syrup, vegetables, wood crafts and products.
Local entertainment and fresh produce cooking demonstrations. 528-1990, sfm@shakerwoodsfarm.com,
http://sanbornton.org/ORGS/sfm/

Sandwich Farmers’ Market: Samuel H. Wentworth Library, under the Pines. mid June-October 1, Saturdays, 9am-1pm. Certified
organic produce, maple syrup, maple products, seedlings, fresh herbs, plants, cut flowers and baked goods. Wednesday market during
“Sandwich Old Home Week.” 284-7163.

Tilton Farmers’ Market: East Main St. across from Police Department. June-October, Wednesdays, 3-6pm. Farm produce, honey,
garlic, baked goods, jams, jellies, preserves and maple products. 286-8668, info@tiltonmainstreet.org. Wakefield Farmers’ Market:
corner of Rt. 16 and Wakefield Rd., opposite Palmers Motel. May 28-October, Saturdays, 9am-3pm. Local vegetables, fruits in season,
baked goods, fudge, plants, pottery, wood, fiber, art and more. Demonstrations 10-11am. 473-8762,
www.wakefieldmarketplace.homestead.com.

Wolfeboro Area Farmers’ Market: 35 Center St. across from DeVylder's Market. June 23-September 29, Thursdays, 1-5pm. Organic
vegetables, goat milk products, jams, jellies, baked goods, cut flowers, herbs, eggs, honey, syrup and local poultry. Educational events
and demonstrations. 323-3369, telemark@ncia.net.

Merrimack Region
Ambherst Farmers’ Market: Amherst Village Green. June 16-October 6, Thursdays, 2:30-6:30pm. Locally grown and organic produce,
fruits, cut flowers, herbs, wine, seafood, dairy products, pork, tea, baked goods, preserves, soaps, potted plants, honey and other
specialty items. 249-9809. grdnprty1@aol.com

Bedford Farmers’ Market: County & Nashua Rds., Riley Field. June 21-October 25, Tuesdays, 3-6pm. Organic and locally grown
produce, wine, fish, baked goods, cut flowers, venison, cheese, apples and strawberries. Special activities on Open Day; July 4"
activities. 494-8190. info@bedfordfarmersmarket.com.

Chichester Farmers’ Market: Rt. 28 at Blue Seal Feeds. June 22-September 21, Wednesdays, 3:30-6:30pm. Vegetables, garlic, cut
flowers, soaps, baskets, jams and jellies. 435-8389. stillseekingfarm@yahoo.com.

Concord Farmers’ Market: Capitol St. June-October, Saturdays, 8:30am-12pm. Vegetables, fruits, herbs, bedding plants, cut flowers,
herbs, pork, chicken, venison, honey, maple products, baked goods, goat cheese, soap, dairy products, books, jams, jellies, wine and
much more! 796-2654. Pembrokeperennials@comcast.net.

Deerfield Farmers’ Market: Deerfield Center, Rt. 107, behind Town Hall. June 17-September 16, Fridays, 3-6pm. Full range of
produce, fruits, bread, ice cream, meats, dairy, flowers, crafts, eggs, maple syrup and milk. 463-7037. dearnursepat@aol.com

Henniker Farmer’s Market: Community Park, Main St. July 6-October 12, Wednesdays, 3-6pm. Vegetables, fruits, maple syrup,
honey, crafts, body products, flowers, homemade dog biscuits, eggs, pork, chicken, red worms and baked goods. Live music
periodically. 428-7490. info@hennikerfarmersmarket.us, www.hennikerfarmersmarket.us.

Manchester Downtown Farmers’ Market: Victory Park, Concord St. & Pine St. June-October, Thursdays, 3-6:30pm. Vegetables,
herbs, flowers, maple syrup, honey, eggs, venison, baked goods, small fruits, apples, berries, certified organic vendors, wine, soaps,
goat products. Local entertainment, children’s events, cooking demonstrations, gift raffles and food sampling. 679-8101.
charliereid@ttlc.net.

Milford Farmers’ Market: Bank of NH, lower lot, South St. Late-June-early-October, Saturdays, 9am-12pm. Locally grown fruits,
vegetables, flowers, herbs, plants, baked goods, jams, jellies and maple syrup. Grand Opening-July 10; Celebrate National Farmers’
Market Week-August 13; 3rd Annual Apple Pie Contest-Setpember 10; Pumpkin Festival Weekend-October 8. 673-5792.
mosseyapples@aol.com.

Farmers’ Market Association of Nashua: St. Louis de Gonzague Church, 48 West Hollis St. June 28-October 4, Tuesdays, 2-6pm.
Fresh vegetables, fruits, herbs, jams, jellies, maple syrup and fresh baked breads. 878-4570.

New Boston Farmers’ Market: Town Common at the gazebo, Rt. 13 & Meetinghouse Rd. July 2-September, Saturdays, 9am-12pm.
Seasonal produce, organics, eggs, baked goods, fish, free range chicken and beer, honey, maple syrup, seedlings, cut flowers, herbs,
handmade soaps, jams, art and coffee. Weather permitting. 487-3577.

Nottingham Farmers’ Market: Blaisdell Memorial Library parking lot, 129 Stage Rd., Rt. 152. Mid July-mid September, Sundays, 1-
4pm. Fresh local produce and plants. 679-8484.

Peterborough Farmers’ Market: Unitarian Church, Main St., May-October, Wednesdays, 3-6pm; plus first Friday of month during
June-September. Starter plants, vegetables, herbs, flowers, perennials, cut flowers, hanging baskets, fruits, eggs, pickles, preserves,
honey, maple syrup, NH wine, soups, breads, baked goods, goat cheese, granola, herbal products, soap, candles, pottery, hypertufa
pots and jewelry. Also kids activities, music and demonstrations. 547-2108. greenfieldgardens@attg.net.



Sunrise Farmers’ Market: Dustin Park, Main St., Pittsfield. Mid June-mid October, Thursdays, 3-5:30pm. Local farm fresh vegetables,
fruits in season, baked goods, bread, jams, jellies, soaps, cut flowers, bedding plants, annuals, perennials, herbs and specialty
products. 435-7260. brenda@organic-growers.com, wWww.organic-growers.com.

Weare Farmers’ Market: Town Gazebo. July-October, Fridays, 3:30-6:30pm. Fruits, seasonal vegetables, baked goods, organic
produce, maple syrup, honey, jams, jellies, pickles, fresh seafood and sushi, eggs, fresh beef, veal and chicken, handmade iron
products and plants. Raffles, music, special events and local artist demonstrations. 529-1482, wearefarmersmarket@hotmail.com.

Wilton Downtown Marketplace: Main St. June 24-September 30, Fridays, 3:30-6:30pm. Produce, wool and gift products. 654-5362,
kgrybko@aol.com, WMSA@tellink.net, www.mainstreet.wilton.nh.us.

Monadnock Region
Hancock Farmers’ Market: in the horse sheds behind the church. Mid-May-mid-October, Saturdays, 9am-12pm. Vegetables, fruits,
certified organic produce, pickles, honey, handicrafts, baked goods, perennials, flowers, maple syrup, soaps and preserves. Cooking
and craft demonstrations; Morris dancers on opening day. 525-3788. cdaloz@worldpath.net.

Jaffrey Farmers’ Market: Monadnock Plaza, Rt. 202. July-September, Saturdays, 9am-12pm. Produce, flowers, baked goods, jellies,
jams and maple syrup. 532-6561.

Keene Farmers’ Market: commercial parking lot off Gilbo Ave. May-October, Tuesdays and Saturdays, 9am-2pm. Fruits, vegetables,
herbs, plants, flowers, maple syrup, honey, baked goods, crafts, jams, jellies, eggs and soap. 835-6210.

Seacoast Region

Seacoast Farmers’ Markets: Featuring locally grown products, certified organic products, prepared foods, baked goods, arts and
crafts. 778-6003 (in season hotline).

Dover: Henry Law Park, June-October, Wednesdays, 2:15-5:30pm.

Durham: Pettee Brook Lane parking lot, June-October, Mondays, 2:15-5:30pm.

Exeter: Swasey Parkway, June-October, Thursdays, 2:15-5:30pm.

Hampton: Sacred Heart School parking lot, Lafayette Rd., June-October, Tuesdays, 3-6pm.

Kingston: The Plains, Main St., June-October, Tuesdays, 2:15-5:30pm.

Portsmouth: City Hall parking lot, Junkins Ave., May-November, Saturdays, 8am-1pm.

Stratham: Stratham Hill Park, June-October, Wednesdays, 2:15-5:30pm.

White Mountains Region

Bethlehem Farmers’ Market: 2111 Main St. June-Labor Day weekend, Saturdays, 9am-1pm. Produce, breads, plants, flowers, jams,
baked goods, jewelry, custom picture frames, woven goods, quilts. Entertainment includes live music, barbeques, poetry reading and
art displays. 869-9708. endeavor1st@aol.com.

Jackson Area Market: Jackson Village. Summer, Saturdays, 9am-12pm. Vegetables, fruits, arts and crafts. Zucchini Festival at the
end of August. 356-6406.

Littleton Farmers’ Market: Cottage St., Senior Center parking lot. June 19-October 9, Sundays, 10am-1pm. Fresh local produce,
meat, eggs, poultry, maple products, preserves, baked goods, perennials, cut flowers, honey, crafts and wood products. Entertainment
and demonstrations throughout season. 444-7777/0248. info@littletonmainstreet.org, www littletonmainstreet.org.

Lower Cohase Farmers’ Market: Rt. 302, Woodsville. June 15-October 12, Wednesdays, 11am-2pm. Produce, eggs, baked goods
and crafts. 838-6425.

North Conway Farmers’ Market: Gibson Center for Senior Services, North Conway. July-September, Tuesdays, TBA. Vegetables,
fruits, arts and crafts. 356-6406.
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NH Made

The NH Made organization is a non-profit membership group committed to increasing the sales of New Hampshire-made products and
services by utilizing the power of a “New Hampshire’s Own” brand identity program. The “New Hampshire’s Own” logo is the
cornerstone to multi-faceted sales and marketing programs that enable small businesses to collectively share in the cost of marketing
and selling their products and services. The result is that member businesses are able to reach beyond their local communities and
expand their visibility within new and existing markets worldwide. The “New Hampshire’s Own, A Product of Yankee Pride” logo system
is a trademarked collection of logos that incorporate different images to represent different product and service categories. The New
Hampshire’s Own agriculture logo is the graphic centerpiece for the NH Farm to Restaurant Connection.

For more information about NH Made and the New Hampshire’s Own brand identity program visit: www.nhmade.com

Compiled by:
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